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Regular Meeling 
Town Council 


The Gleichen town town council held 
their July meeting with Mayor Col- 
poys in t'ia chair and Councillors W. 
Wilson, R. K, Hunter, E. Bolinger, 
W. Pettit and Frank Michael pres- 
ent. 

Ti:e minutes of the previous meet- 
ing were read and adopted on motion 
of Councillor Hunter, EB. Crum of- 
fered $1,500 for the flour mill and 
guaranteed to leave an assessable 
building on the property. The real 
estate committee stated that 
had decided that the property was 
worth $2,000 with all chattels included. 
After some discussion Councillor Wil- 
son moved that the disposal of the 
flour mill be left in the hands of the 
Real Estate Committee with power to 
sell at the best price possible, 

The secretary was instructed to get 
more information on national hous- 
ing. The secretary reported that the 
town had received $21.50 as its share 
in a crop harvested from land leased 
to a private individual. He was 
inetructed to order the necessary cul- 
verts under by-law No. 421, 

The applications received to erect 
residences by G. Rassmusen and J. 
Ostrom had been received and were 
agcepted. Tie G. Larsen application 
to build a residence is to be dealt 
with by the real estate committee 
when filed. 

,G, Larsen made application for 
water connection and J. Ostrom and 
G. Rassmussen applied for water and 
sewer connections. These applica- 
tions were referred to the water and 
sewer committee, 

Councilor Michael moved and car- 
wied te¥z the town purchase the 
Waterous Grader less the cab and 
windrow eliminator. 

The council gave permission to yur- 
chase seven c.airs and eight foam 
rubber cushions for the town office. 

Councillor E, Bolinger’ moved and 
cerried that the Anderson’s estimates 
for purchase and laying of felt and 
inlaid linoloum be accepted, 

The accounts were referred to the 
Finance Committee and if found cor- 
rect be paid. 

The report of the R.C.M.P. for the 
month of June was read and accepted. 
The secretary's request to commence 
a‘ holiday’s on July 23, was accept- 
ed, 

The next regular meeting of the 
council will be held on August 10. 


HOW ABOUT 


RECRUITS 


Qanada is depending on advertis- 
ing as a means of getting recruits for 
her armed forces. Estimates of the 
cost of this advertising vary'from 43 
dollars per recruit upwards. This 
looks like a lot of money. The trouble 
is that miitary life does not appeal 
to the youth of Canada today. Civilian 
life is much more attractive. 

When a boy leaves school he has 
No trouble getting a job at four to 
ten dollars a day. His hours will be 
short, his work easy, his holidays reg- 
ular and paid for; and there are. al- 
Ways sports and amusements to en- 
tertain him in his leisure hours, and 
to absorb his surplus cash, He has 
no need to save anything for a rainy 
day or for his old age. Thege are now 
the respongibility of his employer and 
the government, 

If the boys were actually earning 
gall these tilings it wouldn’t be so bad. 
But they are not. They are getting 
an undue share of the national income 
and they are getting it before they 
have learned the value of money or 
how to handle it. Boys are not likely 
to pass up such a life as this for the 
military discipline of tie army. 

But the country needs the recruits. 
We have a huge territory. to defend, 
Are we going to allow other countries 
to defend it for us? Are we going to 
contripute jess| tian our share to 
the common defence of the free 
world? Or are we drifting into the 
position American General Homer Lee 
had in mind when he said t/lat wealthy 
nations can’t defend. themselves be- 
cause their wealth unfits them for the 
task? : 

The average Canadian has no idea 
of the extent or the urgency of our 
meed for armed forces. He hardly 
gives it a thougit. But it is time we 
were thinking about it and thinking 
eeriously. We should be made acutely 
‘aware of the need and arouse oyr- 
selves and plan how to meet it. 


Canada has 82 daily newspapers, 19 
ewned radio stations and 


they | 


Authorised as : second clans FN 
Post Office Sa 


Romantic songs and an attractive 
twosome to sing them—btiat’s the bill 
of fare on Trans-Canada Hit Parade, 
a Saturday CBC brozdcast series fea- 
turing Wially Koster and Joan Fair- 
fax (above) with an orchestra con- 
dacted by Bert Niosi and the Gino 
Silvy Chorus. From juke boxes and 
other souces of popularity rating in 


News Items of Local Interest 


GLEICHEN, ALBERTA, 


in the field of song 
Norm 
lect the tunes each week that have 
been most requested and played in 
places across Canada where people 
are dining, dancing and otherwise cn- 


hits, producer 
an Hollingshead and Niosi se- 


joying themselves. Then Niosi adds 
his own brand of sprightly polish to 
them, and Joan and Wally  contri- 
bute a touch of romance, 


E. Crum has purchesed the old mill 
from the town and will remodel it 
for a garage to house tie school Wrses 
he operates. 


Mrs. E. Woods has returned home 
after spending a couple of weeks in 
Kimberley, B.C., visiting her daughter 
and family My, and Mrs. R. Barrett, 


Mr. and Mrs. Smith and family 
left last week for a holiday at Banff. 
Ii lay expect to be away for a couple 
of weeks. Mr. Smith is principal of 
the Gleichen school. 


Mr. and Mrs. A, Horn are leaving 
Thursday for Vancouver where they 
will spend a couple of weeks visiting 
relatives and holidaying. Mr. Horn 
is secretary treasurer of the town and 
while he is away the town office will 
he closed. 


one 4 ; 

The ditch digging machine the town 
purchased last year has been kept 
working for the past several weeks 
and has more than paid for itself, W. 
Boos operates the machine and has 
dug ditches for culverts, sewer and 
water pipes.. During the past week 
he dug ditc’es to the new residence: 
being [build in the east end. With the 
present shortage of manpower these 
ditches would never be dug if it had 
not been for this machine. 

The worst hail storm on record hit 
the district Saturday evening about 
six oclock. Starting west of Strath- 
more is swept t'trough the district. in 
a south easterly direction missing 
Gleichen entirely. It wiped out crops 
in its paths and ground the stalks t» 
pieces. Some fields looked as if there 
had never been a crop in them. Very 
few if any farmers carried insured. 
In fact we know of one only who car- 
ried insurance. The storm was so 
great that trees fere stripped, screens 
and windows were broken, One farm- 
er speaking of the consequences of the 
storm said he would have to kill #is 
dog since he woudn’t have enough 
money to feed him, 

Raymond Desjardine, who is on the 
engineering staff of the city of Tor- 
onto, and his broti:er Homer of Los 
Angeles, Calif., were here recently 
visiting their father George Des- 
jardine and other relatives, Their 
brother Dave who has been living in 
Calgary for years sold his home there 
and with his wife and family went 
to Toronto with Ramond wiiere they 
will in future reside, 


The traffic using the road over the 
reserye to the Arrowwood bridge is 
astounding. There is so much traffic 
it certainly warrants the road being 
kept in a much better condition than’ 
it is, The road is full of potholes. A 
maintainer did go over it couple of 
weeks ago and improved the road 
somewiat ‘and now it is as bad as 
ever, The maintainer should be sent 
over this road several times a week. 
As for the amount of traffic over thia 
road here is some idea of it. On sev- 
eral occasions recently we have 
stood on the hill between the 
Arrowwood road and what ia known 
as the Little Axe road, This hill 
gives a grand view of the river valley. 


gevermnent Looking east one can see the road 
228: paivetaly owned radia stations | going dawn the river valley for per- 


haps a distance of two miles. On tha 
occasions we have stood on this hill 
cars were always in sight going one 
way or the other followed by a cloud 
f dust. All of this road from Arrow- 
wood to Gleichen should ‘be rebuilt 
The road widened, hills cut down and 
he deep ditches on each side filled in. 
tn fact the road should be paved. 


On Prosperity Avenue, at the 
1o1thern end and opposite the Luth- 
“rn church, Jimmy Ostrom is building 
t new home, During the week cnd 
ie had a crew pouring the cement for 
he foundation, 


Do you think you are fortunate 
Mhen conditions are easy for you, You 
“ve most fortunate when  ti'iey: are 
tard, Ease never brings out the best 
i man or women, but hardship does. 
fhe finest characters are those that 
iave ‘been literally hammered out by 
dverse circumstances, The sweetest 
iersonalities are as a rule those that 
‘ave developed because of the battles 
ought with hardship, 


Word comes from Kimberley, B, C. 
that Hugh Bates, only son of Mr. H. 
Bates and the late Mrs; Bates was 
narried on July 11 to Miss Margar- 
t Fry of Hillcrest, Alta., at Kimber- 
ley. 


Bill Blaney, Jr., who has been in 
Korea with the Canadian navy for 
some monhs past is in town visiting 
his parents. 


Enthhusiasm counts for much in 
this life. An enthusiast is not likely 
to dwell with too much insistence 
upon the evil practice of his neighbors 
or to examine with suspicious eye his 
friend It may tbe ill manner- 
ed persons. sometimes con 
spire to rob the enthusiastic. He may 
come out of bargains the way turkeys 
come out of an oven—well browned, 
but for all that he is the backbone of 
our country, the source of our optim. 
ism. Prosperity, after all, is the 
fruit of optimis No fearful man 
would make investments. Tie dream- 
er of dreams would be useless. without 
enthusiasts who are ready and anx- 
fous to make dreams ceme truce, So 
if we could make life worthhwhile it 
is well to cultivate the abiity to see 
rose-color, Our work must be de- 
lightful of all tasks. Our hobby 
should be the prince of amusements, 
our wife the prettiest, our children 
tiie best. We should believe in our- 


‘| selves, in an industrious cheerful way, 


and set out to prove ourselves in the 
eyes of all men, 

Of Canada’s larger cities, Edmon- 
ton, had the greatest percentage in- 
crease in population from 1941 to 
1951, 


C. Of C. Behind 
Vote Campaign 


The Canadian Chamber of Com- 
merce has launched a national non- 
partisan “Get-Out-The-Vote” 
paign To make the . program 
fully effective right across the coun-~ 


Cams ' 


va Canada’s: national huainess organ 
bi ‘ 


WEDNESDAY 


{ration is enlisting the nid of its close | 
‘to 700 member Boards of Trade a | 
Chamber of Commerce and some 2350 
wember companies, 
|, These groups, representing a cross 
j section of the country’s business and 
community life, are asked to co-oper. 
ate in an all out effort to encourage 
people to go to the polls on, August 
10. They will bring into play such 
things as literature, lectures, speak- 
ers, door to door campaigns, posters, 
throvghout the campaign, the Can- 
dian ‘Chamber will cooperate fully 
with the Junior Chamber of Com- 
merce of Canada which also is con- 
ducting a “Get-Out-Thie-Vote” cam- 
paign. The Junior Chamber of Com- 
merce of Canada has a membership 
of 25,006 young businessmen and 270 
tocal units across Canada. 
“Democracy depends upon the ex- 
ercise of the free and secret ballot,” 
stated President Lewis W. Simins of 
the. Canadian Chamber of Commerce, 
“and I believe that everything possi- 
ble should be done to bring to Can- 
adians a full appreciation of their 
responsibilities in this connection. 
“The forces opposing our demo- 
cratic. way of life are assisted by 
apathy. Poor government and _ loss 


; of freedom are tie end results of 
«4 indifference . 


We must therefore be 
alert and vigilant in the defence of 
democracy and exercise of the respon- 


.| sibilities of citizenship.’ 
said that in the last. 


Mr. Simms 
general election, in 1949, almost two 
million registered Canadian voters 
failed to take the trouble tq visit a 
polling booth. “Dempcracy,” he 
warned, “as we know it, cannot long 


survive this kind of indifference.” 
at 


SEED DTIMES: x 


HARVEST’ 


H. J. scien! B.Se., 
Assistant Director, © 
Aine Elevators Farm Service, 
Winnipeg, Manitoba. 
Sponsored by CEE aeowied companies: 
-Rederal A Albertd Pacific, Pioneer, Canadian 


ated, Paterson, McCabe, Parrish 4..." 


Heimbecker, Inter-Ocean, Independent 
Ellison Milling, Canada West and Quaker 


SUMMER FIELD DAYS 
AND FAIRS 


The season of agricultural Field 
Days and Fairs is with us again. 
These summer events provide an 
opportunity for farmers to secure 
the latest and best information 
available on new farm practices, 
new crop varicties, and new methods 
of controlling weeds, plant diseases 
and insect pests. 

Field Days. During the next few 
months a number of Field Days 
on special farm topics will be held 
at the various Experimental Farms 
and Illustration Stations through- 
out the Prairie Provinces. Short 
Courses and Field Days will also 
be conducted at the provincial 
Schools of Agriculture, In addition, 
the provincial Departments of 
Agriculture will @hold numerous 
Field Days and Demonstrations, 
The common aim of all these 
events is, through field trips and 
demonstrations, to promote new, 
sound farm practices leading to- 
ward the solution of major crop 
production problems. Tremendous 
developments and advances in 
agriculture are now taking place, 
Consequently, farmers should make 
every effort, sometime during tho 
summer months, to visit their 
nearest Experimental Farm, Illus- 
tration Station, or provincial Agri- 
cultural School, or to attend an 
Agricultural Field Day 

Country Fairs, Then there is 
the Agricultural Fair. A day at the 
Fair can, of course, be devoted 
entirely to entertainment, or it can 
be made extremely valuable in an 
educational way. True, the Grand- 
stand, the side shows, and other 
amusements are a necessary part 
of the mod¢rn country Fair, but 
they are not, and should not be 
considered, as important .as_ tho 
educational features of the Fair, 
Be sure and visit the various dis- 
Elava and exhibits at your local 

air. You will find them not only 
attractive and interesting, but in- 
structive as well, And don’t forget, 
your local Fair needs and deserves 
your fullest support, 

\ o - @ 


3 LARSEN ELECTRIC 


a 


COMPLETE 
ELECTRICAL 
INSTALLATIONS 


Appliances Repairs a 
Specialty 
Radios and Appliances 


Phone Gleichen 75 


“JULY 22, 1953 


pagan dae 


WHEAT POOL 


SCHOLARSHIPS 


Wheat Pool announce 


a year for two rural students from Alberta high schools, 


the inauguration of 
to the value of $500 


One 


to a student whose home is in the southern half of the province 


The Alberta W! t 208 
scholarships at the University of Alberta 


and ene in the northern half of the province. 


have the right to select their own courses, 


These students 


* These scholarships are restricted to students whose homes 


are on farms 


satisfactory record in Grade 


12 examinations 


and the awards will be made on the basis of @ 
for complete 


senior matriculation and of the need for financial assistance. 


In applying for 


one of these scholarships the Alberta .Wheat 


Pool’s local field service personnel should be used for reference. 


For the putpose of this award the southern half of the pro- 


vince is defined 


of township 44. 


Registrar, University of Alberta. 


Application forms are available from 
The final date for receiving 


such forms at the University is August 10, 


If you break your knife blade, the 
hardware dealer sold you a bum ar- 
ticle; if you are bilious, the restaur- 
ant fed you some _ spoiled meat; if 


Ls a. 


PROTECT YOUR INVESTMENT NOW WITH THE 


Don’! Gamble With Nature 


your debtor cannot pay as per cone 
tract, he is a cheat, 


as that part of Alberta inclusive of and south 


the 


ALBERTA WHEAT POOL 


AO en te naam tn te ed ne td et med ed mn em mS mC 


scoundrel dead 


beat, an all-round crook, sure, You're 


all right, though 


ALBERTA HAIL BOARD INSURANCE 


tions. 


A. F. 


a policy with 


period, 


ACT TODAY! 


TOMORROW MAY BE TOO LATE... INSURE TODAY! 
CONTACT YOUR NEAREST AGENT = NOW! 


MacCALLUM 
GLEICHEN, ALTA. 


your Alberta 


The Board’s records show that 72.62% of 
the damage awards are paid out for losses 
occurring after July 20. 
this danger 


We are now in 
IT IQ NOT-TOO 
LATE TO INSURE! A Hail storm between 
now and harvest can rob you of thousands 
of dollars and cut deep into your reserves to 
seed next year’s crop. In the event of Hail 
Hail Insurance 
Board protects your investment and assures 
you of the funds for 1954 seeding opera- 


Add Spice To Your Meals With Homemade Pickles 


¢ ¢ ¢ 


LL vegetables for pickling must be fresh picked and not over 24 hours old. Dill, which is so| 


¢ ¢ @ 


THE GLEICHEN CALL, GLEICHEN, ALBERTA 


¢ + ¢@ 


popular a seasoning, is best when the seeds are full grown, but not so ripe that the seeds are 
falling from the stalks. It is extremely necessary that a good dairy salt. be used for all types of 
pickling. Table salt should never be used. And vinegar should be of first grade for successful 
Products. Brined pickles will spoil if not kept completely govered with the brine mixture. A good 
guide for quantity is one half the quantity of brine to pickles by measure; that is, 1% gallon of 
brine will cover 1 gallon of pickles. To make brine add desired amount of salt to small quantity 
of measured water; bring to boil and add remainder of water. Allow to cool before pouring on 
pickle, unless otherwise specified in the recipe. 


Chili Sauce 

24 ripe tomatoes 

4 green tomatoes 

5 medium-sized onions 

4 sweet red peppers 

4 green peppers 

8 teaspoons cinnamon 

1 teaspoon ground cloves 
114 teaspoons singer 

1 teaspoon nutmeg 

2 cups light brown sugar 
2% cups vinegar 

2 tablespoons pickling salt 

Scald tomatoes, remove skins, 
chop. Drain off surplus liquid, Cut 
green tomatoes in slices without 
peeling. Slice onions. Remove seeds 
and membrane from peppers, cut in 
narrow 2-inch strips. 

Combine vegetables in kettle. Add 
vinegar, sugar and seasonings. Sim- 
mer gently until of proper consist- 
ency, about 2 hours. 

Pack in hot sterilized jars, Runa 
knife down sides of jar to remove 


bubbles. Seal and store in cool, dark 
place. Makes about 8 pints. 
¢ ¢ ¢ 
Celery Relish 


1 quart minced cucumbers 
1 quart minced onions 

1 quart minced cabbage 
1 quart minced celery 

Peel cucumbers before putting 
through the chopper. Mix all the 
chopped vegetables and sprinkle with 
half cup salt and let stand overnight. 
Then drain well. Prepare the follow- 
ing sauce: 

4 cups white vinegar 

6 cups sugar 

% cup flour 

1 tablespoon turmeric 

4 tablespoons mustard 

1 tablespoon celery seed 

1 teaspoon mustard seed 

2 sweet red peppers, chopped 

2 green peppers, chopped. 

Bring vinegar and sugar to the 
boil, Mix flour, turmeric and mus- 
tard to a smooth paste with a little 
cold water. Pour the boiling vinegar 
over this and stir until smooth and 
well blended. Return to the heat 


PILES that 
Itch and Burn 


If you now suffer from the itching 
SOSH eRe nen OR PUEDE, pain of piles you 
can be he : 

Just pete package of Hem-Roid, an 
Internal pile treatment, at any drug store 
and use as directed, You will be pleased 
at how quickly your pile trouble is re- 
lieved, Only $1.59 for the big 60 tablet 
package. f you are not 100% pleas 
after using Hem-Roid 2 or 3 days, as a 
test, ask for your money back. Refund 
agreement by all drug stores, 


Patterns 


Crochet of Straw 


aN 
an 
ye iy) 


tA 


7006, 

Serve candy, fruits, nuts in these 
Shells!' Use them on the table for 
crackers, bread, mints! EASY—just 
crochet of straw, sugar starch into 
shape, 

Pattern 7006 has easy-to-follow 
crochet instructions for shells, 6 and 
9 inches in straw. 

To obtain this pattern send twenty- 
five cents in coins (stamps cannot be 
accepted) to: 


Household Arts Department, 
rie Publishers Limited, 
60 Front Street W., Toronto. 
Be gure to write plainly your Name, 
Address and Pattern Number, 
TEN COMPLETE PATTERNS to 
sew, embroider, crochet—printed in 
the new 1953 Alice Brooks Needle- 
craft Book! Plus many more pat- 
terns to send for—including ideas for 
gifts, home accessories, toys, fash- 
inns! Bend 25 cents now! 


and cook, stirring constantly until 
thickened, 

Add celery and mustard seed, well- 
drained vegetables and red and green 
peppers, Boil hard for 10 minutes, 
stirring to keep from sticking, and 
turn into hot, sterilized jars and seal. 

¢* ¢ 

Corn Relish 
cups raw corn, cut from cob 
cups chopped onions 
cup chopped green pepper 
cup chopped red pepper 
tablespoons celery seed 
cup brown sugar 
cup granulated sugar 
teaspoons salt 
tablespoon powdered mustard 

3 cups vinegar 

Combine all ingredients in the or- 
der named, mix thoroughly. Bring 
to boil and simmer gently for 35 to 
40 minutes, Makes 4 to 5 pints, This 
is particularly nice with ham, 

¢* @# @ 
Dixie Relish 
pounds green tomatoes 
pounds red tomatoes 
medium-sized head of cabbage 
sweet red peppers 
green peppers 
quart onions 
bunches. of celery 
tablespoons salt 
quarts vinegar 
cups brown sugar 
pieces stick cinnamon 
1% teaspoons cloves 
1% teaspoon dry mustard 

Chop the vegetables very fine. Add 
salt, let stand overnight, Drain off 
the accumulated liquid. 

Add vinegar and brown sugar. 
Place cinnamon, cloves and mustard 
in a cheesecloth bag, and boil all in- 
gredients together for 30 minutes. 
Remove spice bag. Pour into hot 
sterilized jars and seal at once, 


¢ ¢ @ 
Old-Fashioned Mustard Pickle 
1 quart diced cucumber 
3 apples, unpared and diced 
1 large cauliflower, diced 
1 quart diced onion 
3 red peppers, cut in strips 
8 green peppers, cut in strips 
Combine all vegetables, place in 
crock with brine to cover (allowing 
1 cup coarse salt to 1 gallon cold 
water). Allow to stand overnight. 
Drain thoroughly, add 1 cup water, 
heat to scalding point, 
Meanwhile, prepare the dressing: 
4% pound dry mustard 
6 cups light brown sugar 
1 cup flour 
2 teaspoons turmeric 
1 tablespoon celery seed 
6 cups white vinegar 
Mix dry ingredients, add gradually 
to vinegar which has been brought 
to scalding point. Cook over low 
heat, stirring constantly, until thick. 
Pour mustard dressing over hot 
vegetables, again bring to boil over 
low heat. Boil 1 minute only, stir- 
ring constantly, Pour into hot ster- 
ilized jars and seal. Makes 8 to 9 
pints, 
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Nine Day Pickles 
4 quarts small cucumbers 
1 cup salt 
2 quarts boiling water 
1% quarts white vinegar 
7 cups white sugar 
2 tablespoons celery seed 
2 tablespoons whole allspice 
3 sticks cinnamon 

Select small, garden-fresh cucum- 
bers, Wash, cut into rounds and re- 
move seeds, but do not peel, Place 
in stone crock, Make a brine of the 
salt and boiling water, pour over cu- 
cumber chunks immediately. Let 
stand 3 days. 

Drain brine from cucumbers, bring 
to boil, pour over cucumbers, Again 
allow to stand 3 days. 

Again drain brine from cucumbers, 
Rinse the cucumbers in cold water. 
Dissolve 1 tablespoon alum in 1 gal- 
lon boiling water, pour over cucum- 
bers, Allow to stand 6 hours, 

Drain alum water from cucumbers, 
Make a syrup of the vinegar, sugar 
and spiccs, pour over cucumbers 
while hot. 

Allow them to stand in this syrup 
for 3 days, bringing syrup to boil 
each day and pouring it over them. 
The ninth day place the pickles into 
hot sterilized jars and seal, 

¢ ¢ @ 
Green Tomato Pickles 
1 gallon green tomatoes 
3 cups brown sugar 
12 large onions 
3 cups vinegar 
3 tablespoons whole mixed pickl- 
ing spice 
1 tablespoon celery seed 
1 tablespoon turmeric 

Slice tomatoes and onions and ar- 
range in layers in a crock with a 
generous sprinkling of salt between 
each lay Let stand overnight and 
in the m@rning drain and wash thor- 
oughly. Tie all spices in a cheese- 
cloth bag and boil with the vinegar 
and sugar and add to the tomato and 
onion, Boil gently for about 45 min- 
utes, then remove spice bag and seal 
pickles in sterilized jars. 

_¢ & © 
Sweet Dill Pickles 

Pack cucumbers in jars, cut any 
size desired. Pack plenty of dill in 
jars. Put 1 tablespoon salt to each 
quart and pinch of alum. 

Make liquid of: 
4 cups vinegar 
2 cups sugar 

Put 1 cup liquid in each quart. Fill 
jars with boiling water and seal 
tightly. (A little garlic "may be add- 
ed if preferred.) 


Do FALSE TEETH 
Rock, Slide or Slip? 


FASTEETH, an improved powder to 
oe sprinkled on upper or lower plates, 
holds false teeth more firmly in place. 
Do not slide, slip or rock. ‘Oo gummy, 
gooey, pasty taste or feeling. FAS- 
TEETH is alkaline (non-acid). Does not 
sour, hecks “plate odor’ (denture 
breath), Get FASTEETH at any drug 
store. 


¢ ¢@ @ 
Peach Chutney 


cups granulated sugar 
cups vinegar 
pounds peaches 
oranges 
lemons 
cups seedless raisins 
cloves garlic, minced 
cups chopped onion 
3 green peppers, chopped 
2 teaspoons salt 
Bring sugar and vinegar to boil. 
Add peeled, quartered peaches, or- 
anges and lemons sliced paper-thin, 
and remaining ingredients, Bring to 
boil, simmer uncovered until tender, 
about 30 to 45 minutes, 
Pour into hot sterilized jars and 
seal. Makes about 7 to 8 pints. 
¢ + @¢ 
Citron Pickles 
Pare 1 good sized citron. Cut into 
strips %", by 3”. Cover with brine, 
2 tablespoons salt to 1 quart of wa- 
ter, Let stand 24 hours, Drain. 
Cover with clear water and let stand 
12 hours, Drain, Cover with alum 
water, 1 teaspoon dlum to 1 quart 
water. Let stand 12 hours, Drain. 
Cook in clean water until clear. 
Drain. Bring to a boil in the follow- 
ing syrup: 
1 pint vinegar 
314 pounds sugar 
44 teaspoon oil of cloves 
14 teaspoon oil of cinnamon 
Let stand overnight. Bring to boil- 
ing point and seal. 
* @ @ 
Cucumber Pickles 
12 green tomatoes 
8 onions 
8 cucumbers 
Large red and green peppers 
Grind and sprinkle with salt. 
Sauce: 
4 cups brown sugar 
4 cups vinegar 
114 tablespoons tumeric 
1% tablespoons mustard 
1 tablespoon celery seed 
1 cup flour mixed—water 
Cook sauce 30 minutes. Add to 
vegetables and cook until vegetables 
are soft, 


NRNNSHNHNAGS 


¢ ¢ @ 
Pepper Hash 
12 large red peppers 
144 cups vinegar 
4% cup water 
1 tablespoon salt 
3 cups white sugar 


Put peppers through chopper, 


. 


ee ¢ @ 
Mustard Pickle 


2 pounds large cucumbers 
2 pounds small cucumbers 
2 pounds silverskin onions 
2 pounds green tomatoes 
2 pounds celery 
1 fair sized cauliflower 
1 green pepper 
1 red pepper 
Put all in saucepan in salted wa- 
ter. Let stand overnight and then 
drain. 
Dressing: 
1 small cup flour 
3 pints vinegar 
3 cups white sugar or more 
6 level tablespoons Keens mustard 
1 tablespoon celery seed 
1. tablespoon currie powder 
1 tablespoon tumeric 
Put pickles in and 
tender, 


cook till 


¢ + 
Million Dollar Pickle 
3 quarts cukes sliced, not peeled 
1 quart onions sliced thin 
3 green peppers sliced thin 
Let stand overnight in salt water. 
Using about 14 cup salt to 4 cups 
water. Drain well. 
Add: 
2 teaspoons tumeric 
1 teaspoon celery seed 
1 teaspoon mustard seed 
6 cups sugar 
Vinegar to cover (2 cups) 
Heat thoroughly and just before 
canning add 1 cup pimento or 3 red 
Peppers cut into small pieces. 
¢ © ¢ 
Apple Plum Chutney 
3 pounds plums chopped 
1 pound green apple chopped 
1 large onion, chopped 
2 tablespoons preserved ginger, 
chopped 
2 cups granulated sugar 
2 teaspoons salt 
tedspoon cinnamon 
4% teaspoon mace 
14 teaspoon allspice 
1% @easpoon cloves 
2™2ups vinegar 
44 teaspoon cayenne 
Combine all ingredients in large 
kettle, allow to simmer for about 2 
hours or until of desired consistency. 
Pour into sterilized jars, Run 
knife down around inside of jar to 
remove bubbles. Seal and store in 
cool, dark place. 
e* @ @ 
Pickled Carrots 


Take your carrots and clean well. 


1, 
12 


sprinkle with salt, let stand for 3 to] Place in sterilized jars. Put in dill. 


4 hours. Then drain. Place in kettle 
with other ingredients and boil till 
thick. Bottle. Note: By brushing 
the kettle with butter you will find 
pickles and jams are less apt to 
stick. 
¢ ¢ ¢@ 
Lily Pickles 

Slice 12 cucumbers and 4 onions 
thin, Sprinkle with % cup of salt 
and stand overnight. 
Dressing: 

3 cups sugar 

1 cup flour 

% teaspoon tumeric 
21% tablespoons mustard 

2 cups vinegar 

2 cups water 

Boil till thick. In the morning pour 
off salt brine, rinse with clear water 
then pour dressing over them. To 
prevent the flour, tumeric and mus- 


tard from becoming lumpy mix vine-| peaches, pears and onions, 


gar. 


(Garlic if desired.) 
Brine: 

_ 8 quarts water 

% cup of salt 

Pinch of alum 

1 pint of white vinegar 

Boil and cool, Then pour over 
carrots, Seal. These should not be 
used for at least 3 months. 

e* ¢ @ 
Fruit Pickles 

3 peaches 

8 pears 

15 ripe tomatoes 

3 large onions 
red pepper 
tablespoon salt 
pint vinegar 
cups sugar 
cup pickling spice (tied 
bag) 
Peel and 


1 
1 
1 
2 
% 


, in a 


chop the tomatoes, 


Add the 


other ingredients. Cook two hours. 


By DOROTHY MADDOX 


T'S summer in the kitchen! 


An attractive platter of cold cuts not only 


perks up appetites but makes kitchen labor easy and pleasant these 


balmy days. 


A good buying guide is to select at least one meat from each of the 
three “classes” of table-ready meats, Meat loaves are somewhat mild in 


flavor, often have other ingredients 
loaf, 


added,-such as pickle and pimiento 


Sausages include favorites, such as Bologna and Braunschweiger. Dry 
Sausages such as salami are zesty and highly seasoned and the sure choice 
of most men, For utmost flavor and freshness, buy these meats from 


refrigerated cases, 


If the meats are pre-packaged, store them in the refrigerator in their 
original cello-wrapping, Otherwise, wrap them loosely in waxed paper or 
foil for refrigerator storage and plan to use them at least within a week 
of purchase for best flavor and goodness. 

Although these meats are used more frequently as cold cuts, they are 


delicious in many cooked dishes, too, 


your spring luncheon menus. 


Try the following two recipes in 


THURINGER STRIPS AND NOODLES 


(Yield: 6 


servings) 


One-half pound Thuringer, 1 cup diced onion, 44 cup minced green 
pepper, 4 cup shortening, 14 pound noodles, 2 teaspoons salt, 4 cups water. 


Cut Thuringer into thin strips, 
pepper in hot fat. Add noodles, 
water, Cover. 


Fry to a golden brown. 
Simmer 25 minutes or until noodles are tender, 


Brown Thuringer, onion and green 
Add salt and 


HAWAIIAN BAKED BEANS 


(Yield: 8 


servings) 


One pound cooked salami, two No. 2 cans baked beans (4 cups), 1 cup 


drained, canned pineapple cubes, 1 grated clove of garlic, 4 cup honey. and garlic. 


Cut salami into 44-inch cubes. 


© 


This assorted cold cut tray, garnished with strawberrries and 


cottage cheese, is a real treat, 


Pour into 2-quart .casserole, 
Combine salami, baked beans, pineapple Heat in moderate oven (350 deg. F,) for 30 minutes, 


Drizzle honey over mixture. 


PEGGY 


—By Chuck Thurston 


eA 


Bread and Butter Pickles 
12 cucumbers 
4 onions 
% cup salt 
2 cups vinegar 
1 tablespoon ginger - 
1 tablespoon celery seed 
1 teaspoon tumeric 
1 cup sugar 
1 tablespoon mustard seed 
Soak cucumbers in cold water over- 
night. Cut unpeeled cucumbers in 
very thin slices, Sliver onions length- 
wise. Cover cucumbers and onions 
with salt. Let stand 1 hour. Rinse 
in cold water. Drain. In large ket- 
tle, heat vinegar with sugar, mus- 
tard seed, celery seed, ginger and 
tumeric to boiling. Add cucumbers 
and oinions, Quickly return to boil- 
ing point, boil exactly 3 minutes. 
Pack in sterilized jars and fasten 
closures at once, 
¢ + ¢ 
Gherkins 
Sprinkle % cup salt over 6 quarts 
of fresh gherkins. Cover with boil- 
ing water and let stand overnight. 
Drain and dry thoroughly. Place in 
@ crock and cover with the following: 
% gallon vinegar 
4 tablespoons salt 
%4 cup mixed pickling spice 
4 tablespoons sugar 
Mix well and stir ‘into cucumbers. 
Set in cool place and add 6 cups of 
Sugar. Half cup sugar each day 
until all used, Let stand 2 or 3 days 
before sealing in jars. 
¢* + 
Fruit Chill 
large firm tomatoes 
onions 
green and 2 red peppers 
cups wine vinegar 
teaspoon cinnamon 
teaspoon cayenne 
peaches 
pears 
cups sugar 
teaspoon ginger 
teaspoon cloves 
tablespoon salt 
Chop fruit, onions and peppers (not 
too fine). Add all other ingredients. 
Boil altogether until thick (1 to 2 
hours). Stir often to prevent burn- 
ing. Exact quantities must be fol- 
lowed for correct blending of flavor. 
The exact teaspoon cayenne gives 
this chili ‘the keen flavor. 
* ¢ ¢ 
. Tomato Sauce 
24 ripe tomatoes 
6 onions, chopped 
2 red peppers, chopped 
1 teaspoon cinnamon 
1 tablespoon cloves and allspice 
2 tablespoons salt 
Mix together and simmer until 
soft. Add 2 cups brown sugar, 
1 quart vinegar, 143 cup mustard. 
Boil again for 30 minutes, Seal hot 
in bottles. 


tt rh ARAH ECO HD D 


e* + ¢ 
Plain Beet Pickle Syrup 
Enough for 6 pints: 

3 cups water 

3 cups vinegar 

2 cups sugar 
1% teaspoons salt 

Boil 5 minutes. Pour over cooked 
beets -sliced into sterilized sealerg 
and seal. 

+ + @ 
Thousand Island Pickles 

8 large cucumbers 

1 large cauliflower 

12 large onions 

2 green peppers 

2 red peppers 

1% cup salt © 

Wipe cucumbers and slice but do 
not peel. Break cauliflower and peel 
onions, Remove seeds and membranes 
from peppers, put all vegetables 
through coarse food chopper, Sprin- 
kle with salt and add 5 cups water, 
Let stand 1 hour, Then drain thors 
oughly. 

Dressing for pickles: 

8 cups mild vinegar 

6 cups white sugar 

1 tablespoon mustard seed 

1 tablespoon celery seed 

% cup flour 

6 tablespoons mustard 

1 tablespoon tumeric 

Mix the flour, mustard and tumeric 
and moisten with a little vinegar, 
Heat the remainder of the vinegar 
with the sugar, mustard seed and 
celery seed. Add flour mixture and 
cook until this is smooth and thick- 
ened, Add well drained vegetables 
and boil 20 minutes. Pour into hot 
sterile jars and seal. 

+ + ¢ 
Sweet Pickles 

2 quarts cucumbers (8 cups) 

1 quart silver onions (4 cups) 

1 quart cauliflower (4 cups) 

Skin onions, wash cukes and cauli- 
flower and cut to desired size, Place 
in crock and cover with 1 cup salt 
dissolved in 2 quarts boiling water. 
Let stand for 3 days (72 ‘hours). 
Then drain off liquid and bring it to 
a boil and pour back on vegetables, 
bring liquid to a boil for three con- 
secutive days and on the 7th day 
throw this liquid away and cover 
vegetables with the following: 1 
tablespoon alum in 1 gallon boiling 
water, Let set for 24 hours, drain 
off and throw away. Then cover 
vegetables with 14% quarts vinegar, 
4 pounds sugar, arid 1 ounce each of 
celery seed, whole allspice’ buds, and 
1 cinnamon stick tied in a bag. Allow 
to set for 24 hours. Drain off and 
bring to a boil before pouring back 
on vegetables. Repeat this procedure 
for 3 consecutive days, Pickles may 
be left in a crock or placed in jars. 
If in jars make sure there is enough 
liquid to keep them covered at all 
times, Remove spices before sealing, . 


There are more than 800 varieties 
of mahogany wood, 3047 


OUR COMPLETE SHORT 


Spikes In 


The Ball Crashed Into O'Toole’s 
Temple and aged Glistened 
In the Sun. 


Dees 


ERRY BELL gobbled up a bad- 

hopping grounder, and tossed the 
ball to second base for a force play, 
ending an inning in the Hawks’ prac- 
tice game. 

“That's the old pepper!” shouted 
Phil Weston, second baseman. “You'll 
be in the lineup regularly with me 
yet.” The fledgling shortstop didn’t 
answer but his jaw jutted out, A 
raw-boned kid with swivel hips and 
an arm like a whip, Jerry had ridden 
into the league on ‘tons of printers’ 
ink, 

But the ballyhoo was not for Bell 
alone. Joint beneficiary of the praise 
was the kid at second base who had 
completed the play. Bell and Weston 
had played together in the minors, 
nurtured as carefully as hothouse 
plants for their big league debut. 
The experts rated them the best key- 
stone combination to come into the 
majors in years, 

Weston made the team easily, the 
Hawks had not started Bell yet in 
a league contest. A wild Irishman 
named Pat O'Toole clung to the 
shortstop position, He'd hit 26 homers 
last season and stole 30 bases — 80 
what were the Hawks to do? 

“Still trying, eh, kid,” said Pat 
O'Toole as Bell came into the dug- 
out. “Yeah, you're darn tootin’ and 
I'll be in there every day yet,” Bell 
replied, his voice rasping like spikes 
on a cement floor. 

“Says who? Think you're pretty 
good, eh?” 

“Yeah!” 

“Weston and I’ve been playing in 
the Hawk chain for four years,” Bell 
said with malice. “And we'll be 
playin’ here when you're outa the 
league.” 

“Why, you fresh punk. . .” 

Starting the next inning of the 
intra-club game, the Irishman went 
to short and it was Bell’s turn to 
bat. He hit the first pitch solidly 
into right field. The next man up 
was another left-handed hitter, He 
got a piece of the ball, A slow roll- 
er! A double play ball. Bell left 
first with the crack of the bat. 
O'Toole, covering second, leaped to 
take the high throw from Weston, 
as Bell tore down. 

The ball crashed into O'’Toole’'s 
temple and spikes glistened in the 
i= aoscacoec secieepeiaseeiemeenineesisenpeaneniion=aneiiientsipasinasieiiemnenteinmeaaapabsbtectinil 


Srop“fren 23 


Quick! Stop itching of insect bites, heat rash, 
eczema, pire pisipes, 8, spel scabies, athlete's 
foot and other external! Sele sed skin troubles, 


Use eect atnlng, antiseptic .. Db. D. 
PRESCRIPT Greaseless, stainless. Stops 


ae or e,mone ba back. Don reece tion: Your drug 


JFashions 


Half-Size Styl 


4849 


by fans 


Half-sizers! Here's’ an air-cooled 
fashion designed especially to flatter 
your short, fuller figure. It has a 
brief bolero to whip on or off accord- 


144—24% 


ing to the whim of the weather! 
Proportioned to fit—no alteration 
problems! 

Pattern 4849: Half Sizes 1414, 1614, 
18%, 20%, 22%, 24%. Size 16% 
dress 3% yards 35-inch; bolero 1 
yard, 


This pattern easy to use, simple to 
sew, is tested for fit. Has complete 
illustrated instructions, 

Send thirty-five cents (35c) in 
coins (stamps cannot be accepted) 
for this pattern. Write plainly size, 
Name, Address and Style Number 
and send orders to: 


Anne Adams Pattern Dept.. 
Prairie Publishers Limited, 
60 Front Street W., Toronto. 


the Dust 


¢ ¢ @ 


By VINCENT LUNNY 


sun, When the dust subsided, there 
was Bell with his leg hooked around 
the bag—safe! 

The Irishman lay inert. Team 
mates carried O'Toole from the field 
and later an ambulance took him to 
Metropolitan Hospital, The trainer 
said he had concusion and a severed 
artery in the leg. 

Joe Amble, brawny catcher, strode 
up to Bell. “You miserable rat! You 
spiked him on purpose!” 

The manager elbowed his way in. 
“All right, gang,” Dick Selkirk said. 
“Cut this stuff out and get into the 
dressing room, That's all for to- 
day.” 

Bell dressed slowly. No one asked 
him to join the rummy game. One 
of the pitchers went over to Weston. 
“Goin’ out for a steak?” 

Weston looked at Bell, started to 
say something and changed his mind. 
The young shortstop watched them 
leave. 

The Hawks leaving that night on 
a road trip, took a series from the 
Braves and in Philadelphia. They de- 
feated the Dodgers and the Giants 
and now they were back at home 
facing the mighty Cards. 

In a tight ball game the score was 
tied, starting the last half of the 
ninth, Bell's thoughts were jumbled 
as he sat on the bench awaiting his 
turn to bat. His mates hadn’t spok- 
en to him since the spiking. 

In the third inning he’d made a 
back-handed stop and off-balance 
throw to start a double play with 
the bases loaded. The applause 
through the stands bad been music in 
his ears but the muteness of the 
Hawks had stung him like a thou- 
sand bees, 

Weston led off with a clean single 
and Amble sacrificed, pushing the 
tying run to second, It was Bell's 
turn. He started toward the plate 
but Selkirk signalled him back, 

“Please, lemme take my cut,” 
pleaded Bell. 

Selkirk ignored him, trying to se- 
lect a capable pinch-hitter, 

“Aw, let the kid hit.” The voice 
came from the door at the back of 
the dugout. O’Toole was standing 
there, his head swathed in bandages. 

“What are you doing here?” Sel- 
kirk demanded, 

“They just let me out of the hos- 
pital. As a favor, skipper, let the 
kid hit.” 

Selkirk’s eyes twinkled. 
Bell, take your cut.” 

The shortstop sauntered to the 
plate, adjusted his cap and waited 
for the pitch, He worked the count 
to three and one. The next pitch 
had to be good, It was... and Bell 
connected. A wallop to centre’ field, 
scoring Weston standing up. 

O'Toole led the parade to the 
dressing room, The big Irishman 
went up to Bell. 

“Nice going, kid.” 

“IT thought you two guys were cut- 


“Okay, 


ting each other's throats?” said 
Weston, 

“We've never .. .” 

“The Irishman interrupted Bell. 
“Didn't you guys know that Bell 


came to visit me in the hospital after 
the spiking? No? Well, he only 
had a few minutes to catch the train 
for the last road trip but he gave 
me a blood transfusion.” 

Amble's eyes flashed. ‘The least 
he could do after deliberately spiking 
you.” 

“Deliberately? Is that what you 
guys think?” Several players nod- 
ded. ‘Well, I'l be darned,” O'Toole 
paused, “It was a pure accident, 
The ball hit me on the temple, As 
a matter of fact, it caromed off the 
thumb of my glove. I fell into Bell's 
spikes.” 

The room was alive with chatter. 
Amble was offering to buy Bell a 
dinner up town, 

“No, you don't,” said O'Toole. “Not 
tonight, The dinner is on me. I 
haven't thanked Jerry for the trans- 
fusion yet, You'll have lots of 
chances to treat Bell. The doc said 
today I can’t play for quite a while 
so I guess he’s going to be your regu- 
lar shortstop.” - 

He looked at Bell. 
hurry up.” : 

But Bell didn’t hear. He was too 
busy listening to Amble telling how 
a team like the Hawks couldn't miss 
winning the pennant, 

(Copyright Wheeler Newspaper atiapapens Syndicate) 


CHINESE POLITENESS 

British editors have one way of re- 
jecting contributions, and the Chin- 
ese have another. Here is one Chin- 
ese refusal, written a few years ago 
when there was still an emperor in 
China. 

“We have read thy manuscript 
with infinite delight. Never before 
have we revelled in such a master- 
piece, If it were printed the Em- 
peror would ordain us to take it as 
a model, 
anything inferior to it. As it would 
be impossible to find its equal within 
10,000 years we are compelled, 
though shaken with sorrow, to re- 
turn the divine M.S, and for so doing 
we ask thee a thousand pardons,” 

—Progress, 

The province of Nova Scotia origi- 

nally was known as Acadia. 


“C'mon, kid, 


and henceforth never print }' 


Funny and 


It was “Genie, just at 
closing time, that a parcel of 20 
£100 notes was missing at the 
bank, The staff worked all night ° 
trying to find them. 

The next day, Doreen, a new 
girl clerk, walked into the bank 
to begin her dally duties, She 
was asked: “Doreen, did you see 
@ parcel of £100 notes?” 

“Oh, that! Why, I just took 
them home to show mother the 
kind of work I’m doing?” 

* e * . 

Two disgruntled farmers liked 
to grouse to each other. 

“Never did see hay grow so short 
as mine this summer,” sighed one. 

“You think yours is short,” an- 
swered the other. “I had to lather 
mine to mow it!” 

* * * * 

Visitor—What are you looking 
for with all these experiments? 

Professor—A universal solvent. 

Visitor—What’s that? 

Professor—A liquid that will 
dissolve an;‘thing. 

Visitor—That’s wonderful. And 
when you find it, what are you 
going to keep it in? 

* A * * 

Mother: What do you mean, 
Bobby, you're getting $50,000 for 
that mongrel pup of yours? I sup- 
pose it’s all cash. 

Bobby: Well, not exactly. I’m 
trading it for two $25,000 kittens. 

* * * . 


He—Do you love me darling? 
She—You know I do, Harry. 
He—Harry? My name’s Sam. 
She—Of Course! I kept think- 
ing today 4s Monday. 
** 8 @& 


“Will you marry me?” asked the 
young man hopefully. 

“Why, you couldn’t keep me in 
handkerchiefs,” replied the girl 
scornfully. 

But the suitor was not discour- 
aged. “Well,” he said calmly, “you 
don’t expect to have a cold for 
the rest of your life, do you?” 

seo #8 ©@ 


Shopper: 4 notice you have 
your window full of musical in- 
struments and pistols, Isn’t that 
an odd combination? 

Pawnbroker: No, it’s good 
business, Somebody buys a musi- 
cal instrument, and a day or two 
later some of his neighbors come 
in for pistols. 

* * ° * 

A very old judge, known for the 
speed with which he disposed of 
cases, was asked by a friend to ex- 
plain. 

eoeede 
Cunning: A man's ability to 
convince his wife that a woman 
looks stout in a fur coat. 
* * s . 

He was just about to leave for 

the office when his little daughter 


. grabbed his arm and cried that she 


wanted to go to the office with 


» him, 


“But, dear,” her mother said, 
“Daddy hasn't a thing in the office 
that would interest you.” 

“Yes, he has!” Jean protested. “I 
heard him telling Mr. Follett that 
he has some doll there.” 

* ” * * 

“Probably the greatest man 
who ever lived was Skinner— 
broad-minded, big-hearted, bril- 
Hant—yet he died with all his 
talents unsuspected.” 

“How did you come to find out 
about ‘thim?” 

“I married his widow.” 

e* «© © 

Jack: “Between you and me, 
John, I think marriage is rather 
foolish.” 

John: “Between you and me mar- 
siage would be.” 
* * * ° 

A psychiatrist asked his pa- 
tient what dream she had had 
the previous night. She replied 
that she had not dreamed at all. 

“Madam,” he sald, “I can’t 
help you if you won't do your 
homework.” 

* * * * 

“I always listen to plaintiff, and 
then I make my decision.” 

“You never listen to the defend- 
ant?” 

“Well, I did at first, ‘put I found 
out it confused me.’ 

* * * * 

“At last, my angel,” said the 
just-married man, “we are really 
and truly one.” 

“Theoretically, yes,” rejoined 
the modern bride. “But from a 
practical standpoint it will al- 
ways be advisable to order din- 
ner for two.” 
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THE GLEICHEN CALL, GLEICHEN, ALBERTA 


How Fast A Fish Can Swim 


Otherwise ||Nof Proven By Anglers’ Yarns 


A big fish strikes. For a short, panicky moment he runs away 


with the angler’s line. 


“Like a@ jet plane,” 


later to awed clubhouse crowd. Mut then some cooler head raises 


the question: ‘ 


The often-debated question got a 
tentative answer or, rather, a series 
of answers when it came up recently 
in the Quebec Biological Bureau, 
University of Montreal. This in spite 
of the fact that nothing so spectacu- 
lar as a fish derby h&s so far found 
a place in its scientific program for 
conversation and the extension of 
fishing enjoyment in the province. 

As a first approach, the matter 
was considered theoretically, as a 


‘problem in ballistics, Taking the ex- 


ample of the salmon, it was worked 
out that if, as some naturalists say, 
this fish can leap up 10 feet, then 
the initial speed required for this size 
of a hoist would be 20 miles an hour. 

Then, in the bureau library, record 
was found of some English experi- 
ments in which trout—no doubt 
brown trout—were timed with a stop- 
watch to make 23.25 miles an hour, 
with salmon a little faster and pike 
@ little slower. 

This in turn agreed with a list cit- 


ed by a British scientific author,’ 


Chapman Pincher, crediting trout 
with 28 miles an hour, salmon 25 
and pike 20.5, In fact for most fresh- 
water species there was accord 
among the authorities consulted. 
Chub, sticklebacks, eels and perch, in 
that order, were found to make from 
five to 10 miles an hour. 

Where experts differed, however, 
was as regards the bigger ocean 
fishes, The sea is vast and won't 


‘Just how fast can a game fish swim?" 


be marked out into neat. race courses. 

Which fish is sprint champ? An 
English authority was found to give 
the palm to the tuna fish. But Claude 
Melancon, Canadian author disagreed. 
Without giving figures he has writ- 
ten that the shark can outrace the 
tuna, 

To Pincher, the sailfish (a distant 
relative of the tuna) is champ at 68 
miles an hour, But he offers no sub- 
stantiating data, and Brian Curtis, 
an American biologist, takes a sour 
look at so high a figure. Curtis puts 
the top speed of a fish at a “con- 
servative” 30 miles an hour, He says 
the porpoise can top 30, but points 
out that this is no fish but a mam- 
mal that has taken to the water. 

Curtis himself offers little experi- 
mental data, But to clinch his argu- 
ment he takes the case of the flying 
fish. This fish lives in tropic seas 
where it is prey to sailfish, sword- 
fish and other would-be speed champs. 
It leaves the water to escape them, 
and if its air speed were no better 
than their water speed it would only 
land in a predator’s mouth, 

The flying fish glides in plain sight 
and is not hard to clock. It can 
make 40 miles an hour. So doing, it 
leaves its pursuers far behirfd; and 
this, pending some future fish olym- 
piad (and stretching the rules to in- 
clude air speed), would appear to 
establish it as the fleetest- creature 
on fins. 


Tip For Keeping Cool-- 


Is To Go Tropical 


NEW YORK.—In a heat wave, one 
tip for keeping cool is to go tropical. 

That means plenty of fruit and 
vegetables, light loose clothing, a sun 
helmet if you go out at noon, an 
afternoon siesta if you can convince 
your boss. 

Another tip: stay cool mentally. 

The hints on health and coolness 
in summertime are recited by Dr. 
Morris Fishbein of Chicago, well- 
known physician and author. There 
are 14 points in this summertime 
recipe: 

1. Don’t overwork. 

2. Don’t overplay. 

8. Don’t overeat, 

4. Avoid fats and an excess of 
sugars and starches, 

5. Get plenty of fresh fruits and 
vegetables, Vegetables and fruits 
supply minerals and essential salts. 
We need more of them in summer 
because we lose salts in perspiration. 
Fruit should be eaten at least once 
a day. Salt lost in perspiration also 
can be replaced by using more salt 
on foods, or taking salt tablets. 

6. Avoid food that is not properly 
refrigerated, Don’t eat anything 
that carries the lightest suspicion of 
being spoiled. 

“7. Avoid an. excess of alcoholic 
drinks, ‘ 

8. Drink plenty of cool water but 
take ice drinks in moderation. 

9. Don’t drink water if you are 
not sure about the safety of the 
source of supply. 

10. Wear light, loose clothes, 

11. Take a noontime nap, or rest 
during the day as much as possible. 

12, Wear a helmet or hat of por- 
ous material if you work in the’ sun. 


13, Avoid over-exposure to the di- 
rect rays of the sun. 

14. Don't worry—and don’t 
people get your goat. 

For cooling down, physiologists 
advise not a-cold shower but lolling 
for 20 minutes or more in a tepid 
bath, 


let 


“Drive With Care ! 


Manly, theif, 


the fisherman claims | 


Home 
Workshop 


FOR YOUR CHOICEST SPOONS 
AND TEA CUPS 
PATTERN 231 


Make Them Yourself 


You can make reproductions of 
these Early American designs by 
tracing the actual size pattern direct- 
ly on to the wood and then cutting 
them out with a coping saw. Also 
directions for assembling and finish- 
ing are on Pattern 281. Price of 
pattern is 35 cents. 


This storage chest is used as a 
head piece for a box spring with 
legs; or any bed of this general type. 
The front drops down revealing re- 
movable trays for linens and two big 
blanket bins; allowing access with- 
out disturbing a made-up bed, Ask 
for Pattern 383, enclosing 35 cents 
with order. 


Send thirty-five cents (35c) for 
each pattern, Write plainly Name, 
Address and Number of Pattern. 
Send order. to: 

Home Workshop Pattern Service, 

Prairie Publishers Limited, 
4483 West Fifth Ave., Vancouver, B.O, 


Do You Know That... 


The border between Canada and 
the United States, longest unforti- 
fied frontier in the world, is 2,198 
miles of water to only 1,788 miles 
of dry land. 
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IF t CRICH YOU LYING 
DOWN ‘THERE AGAIN, 
men YOURE FIRED! 


—By Les Carroll 


JULY 22, 1953 
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‘Published in interests of public safety by 


THE GLEICHEN CALL, GLEICHEN, ALBERTA 


SERIES 1 
PRACTICAL SAFETY 
HINTS 


1. Keep guards on power machinery. 


2. Avoid wearing loose or torn cloti- 
ing or gloves around moving ma- 


t 


Town. & District 


Mr. and Mrs. Ernie Woods and five 
children of Calgary spent several days 
last week in towm visiting Mrs. E. 
Woods and Leo, 


Gleichen went to Standard Sunday 
to play a league baseball game. Dur- 
ing the second inning rain fell in tor- 
rents so the game had to called off. 


Gordon Larsen is making progress 
in getting his new residence bi@® 
Over the weekend he had a squad of 
men pouring cement for the founda- 
tions. 


Dr, Robert Schofield will open an 
office in the drug store at Gleichen. 
Office hours will be 4 to 6 p.m, daily 
except Wednesday and Sunday. 


i 

Mayor H. Colpoys has not been 
very well of late and recently has 
entered the Holy Cross Hospital for 
treatment, 


Mrs. J. D. Leith, dausrhter of Mr. 
Hugh Bates of Kimberley, B. C. spent 
the weekend in town the guest of Mr. 
Thos, Bates and daughter Ethel. Mrs. 
Bates brought her young daughter, 
Shiriey to Calgary to see an eye 
specialist, An operation is to be per- 
formed on the eye. Mrs. Leith re- 
ports that her father 


McMillan, F. Quennell Jack Wilson, 
Bob Brown, Bill Blaney, L. ,Plaate. 
Strathmore; H. Damen, C. Isom, L. 
Brown, R. Ferguson, A. Morton, R. 
Martin, Geo. Giroux, R. Wilkinson, J. 
Connolly and A. Crelin. ) : 


George Desjardine has received 
word that his brotier Joseph, age 77, 
died on July 8rd in the castern statés, 
Mr. Desjardine farmed northeast 
of Gleichen for many years and some 
$2 years ago moved away. He is sur- 
vived iby his wife and 7 children; one 
sister living at Portland, Ore.; six 
bsothers; George, Lucime, Leo and 
Felix of Gleichen, Tomas, Vancouver 
and Sam of DeWinton, 
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An exexhange informs that “Mrs, . 
Henn has laid a cement side-walk on 
1st avenue.” Now that’s what you 
might call some hen. We have heard 
of fens laying ‘barred rocks, but this 
cement side-walk is the limit, A per- 
sonal in the same paper says that 
“Mrs. Bank, being confined to her bed 
will not be at home this Thursday as 
usual, She probably sleeps in a barn. 
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W. F. Durston of Calgary spent a 
day in town last week the guest of 
Mr, and Mrs, Angus McLeay. Myx. 
Durston is getting well on in years 
and will soon be 89 and is as spry us 
a lad of 60. He lives with his daught- 
er and ‘her husband in Calgary and 
had ‘been visiting the farm in Queens- 
town wiiile they moved to another 
house in the city. Mr. Durston firsi 
came to Gleichen in 1907 and has been 
a member of the Masonic Lodge here 
ever since it started. 


Casey’s ‘Men’s Wear fire sale 
proved to be a great success, Every- 
body went to buy and some real bar- 
gains were found, In a week's time 
Casey sold all his stock. With Mrs, 
Sasey and children he is leaving for 
noliday in eastern Canada. 


Misses Pauline and Joy Sutermeist- 
4 of Calgary spent the weekend in 
town ti:e guest of Miss Ethel Bates. 
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“I notice that your garden doesn’t 
look very promising this year.” 
“No, everytime my huusband got to 
digging in it he found a lot of worms, 
and they always reminded him of his 
fishing tackle.” 


Labor unions are a benefit to in-. 
ferior woikmen, and a detriment to 
chose of superior ability. It crushes 
individuality, and forces all to ono 
‘evel of wages and hours. The union 
ard screen thousands of lazy and in- 
sompetent men, who worship the 
‘lock inore than their work. 


Gleicien Old Timers’ base ball club 
played the Strathmore Old Timers’ 
club in the latter town last week, The 
final score was 5-4 in favor of the 
Gleichen old boys. 


chinery, has not been Quite a few fans Only the provinces of Saskatchewan 
3, Avoid operating your tractor on well of late and that his brother Frank |\accompanied the team to Strath-| ind Alberta do not border on salt 
dnhwaroustinclined mean citehoaloe has been on tte sick list for sometime | more. Gleichen lineup: Eddie Holland, | water, 
ihn iieortd i past. (Roueche Desjardine, A, Quennell, Neil 


Keep farm-yard clear of trash, 
sharp tools and forks, 


See Your Pioneer Agent 


e é 
5. Keep youngsters away from ma- 

LIMITED chincry, water tanks and other FOR NEW CROP Wheat Board PERMIT BOOKS 

Representing hazardous places, Priknsdibchaetcd be taleaaeann year by the Whtat Board before 
BIG HORN BREWING CO. LTD. 5. Keep up repairs on ladders and 


AVOID DISAPPOINTMENT AND DELAY — DO IT NOW 


FOR PROMPT EFFICIENT SERVICE— 
. —IN ALL PHASES OF GRAIN MARKETING 


IT PAYS TO PULL TO THE PIONEER 
PIONEER GRAIN COMPANY LIMITED « 


steps. 


WATCH ,THIS SPACE FOR 
FURTHER DETAILS 


CALGARY BREWING & MALTING CO. LTD. 
SICKS' EDMONTON BREWERY LTD. 
SICKS' LETHBRIDGE BREWERY LTD. 
NORTH-WEST BREWING CO. LTD. 


QUESTION: Are those publicly 
claiming to cure cancer really do- 
ing it? 

ANSWJSR: No. Only quacks and 
charlatans indulge in _ publicity 
about cancer cures. No ethical, 
xveputable physician claims ability 
to cure cancer or any other dis- 
ease, nor does he promise a cure. 


Write for Free Literature 
CANADIAN CANCER SOCIETY 
231 - 7th Ave. E., Calgary, Alta. 
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~The Liberals say 
| they can't cut your taxes! 


We will budget for Government's legitimate needs ... ; 


2 we will stop budgeting for bloated surpluses which— 
- in three years—took from the people's pockets the 
Staggering’ sum of $1,618,000,000 more than the 


yun 


We will, without impairing the efficiency of our 
Armed Forces, correct the appalling inefficiencies in 
the administration of the Department of National 
Defence. 


Eastern Canada beckons you to @ 
friendly holidayland whether your 
choice be mountains, rivers, streams, 
woods, parklands, lakes or seashore, 
There's @ world of pleasure in visits 
to the metropolitan cities, pleasant 
towns or picturesque villages of the 
colorful East. 


Government needed. 

We will end the shocking conditions in our Defence 
? Department which the Government's own investigator, 
F (Col. G. S. Currie) described as: "A general breakdown 

in the system of administration, supervision and 
accounting ... Accounting records in a chaotic con- 
dition and of little use in determining the nature and 
extent of irregularities... Waste and inefficiency far 


We will provide the nation with an administration 
whose attitude towards the spending of public monies 
will be one of prudence and common sense. A new 
Government in itself will mean substantial savings to 
the taxpayer—it will replace a Government whose 
arrogant indifference to economy was best expressed 
by Mr. Howe's scornful remark, "What's a Million?’’. Or, 
more costly in loss than that covered by actual “If they need a gold-plated piano it is our duty to 
dishonesty”. buy it". 
We will reduce or eliminate countless hidden, indirect taxes which 
grossly inflate the cost of consumer goods, add to the grievous cost of f 
\ living, increase the price of homes beyond the capacity of most of our 
V goats Sse people to pay, discourage saving and initiative. 


Let Canadian Pacific help you plan 


We will reduce federal taxes by at least 
500,000,000 a year... without reducing any 


pensions, family allowances, or other social 
security payments. 
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your Eastern Visit. You arrive at 
your destination relaxed and re- 
freshed when you travel in the alr- 
conditioned safety and comfort of @ 
Canadian Pacific train. 


TRAVEL by TRAIN 


Full information from your 
Canadian Pacific Agent. 


Gacific | 


$500,000,000 
TAX CUT 
. NOW! 


